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The  rice  story  that  we  started  yesterday  continues  this  morning  in 
two  recipes  to  go  with  that  menu  I  gave  you  yesterday.    As  I  promised,  I'm 
right  here  with  two  fine  recipes  for  inexpensive  main-course  dishes  of  rice. 
The  first  one  is  pilau.    That  word  "pilau"  is  Persian  or  Turkish  and  means 
a  combination  ot  rice,  meat, and  possibly  spices.    That  kind  of  a  mixture 
seems  to  be  a  great  favorite  in  all  oriental  countries, 

Well,  if  your  pencils  are  ready,  I  am,    Nine  ingredients  for  pilau. 
Here  they  are: 

2  thick  slices  of  salt  pork,  finely  diced 
3/4  cup  of  uncooked  rice 

3  cups  of  hot  water 

2  medium  sized  onions,  cut  fine 
2  cups  of  tomato  juice  and  pulp 

4  tablespoons  of  minCed  parsley 
Salt,  Pepper,  and  Paprika. 

I'll  repeat  those  nine  ingredients,  (Repeat), 

Pry  the  salt  pork  until  it  is  slightly  browned.    Then  add  the  rice 
which  has  been  washed  and  drained  and  stir  until  the  rice  is  a  golden  brown, 
adding  the  onions  meantime.    Add  the  hot  water  gradually,  covor  and  cook. 
When  the  rice  is  tender,  add  the  remaining  ingredients.    Place  the  mixture 
in  a  greased  baking  dish  and  bake  30  minutes  in  a  moderate  oven. 

Since  we've  been  saying  so  much  lately  about  cool  kitchens  for  hot 
days  and  saving  the  housewife  long  hot  hours  of  cooking,  I'd  like  to  men- 
tion here  that  pilau  is  a  dish  that  may  very  well  be  served  on  a  cool  rather 
than  a  hot  summer  day.    You  see,  it  requires  cooking  on  top  of  the  stove 
first-  about  half  an  hour  ~  and  then  about  another  half  hour  in  the  oven. 
Of  course,  you  can  save  some  heat  as  well  as  time  if  you  cook  the  rice, 
onions  and  pork  in  the  fireless  or  steam  pressure  cooker  unti}.  the  rice  is 
tender. 
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And  that  reminds  ne  of  a  question.     Several  of  you  have  asked  it  and 
right  here  is  a  good  place  to  answer  it. 

"What  causes  the  fire  less  or  pressure  cooker  taste  in  foods  that 
have  "been  cooked  in  these  utensils?    Is  there  any  way  to  prevent  it?" 

Well,  these  two  cookers  require  special  care  or  they  are  likely  to 
give  foods  cooked  in  them  a  special  taste,    In  the  first  place,  they  re- 
quire very  careful  washing  and  rinsing.    Use  plenty  of  soap  and  hot  water 
to  wash,  scour  when  necessary  and  use  plenty  of  hot  water  to  rinse.  Then, 
always  put  them  away  without    the  covers  on,  so  they  can  air  all  the  time 
they  are  not  in  use.    Occasionally  sun  them.    In  this  way  you1 11  avoid  any 
unnatural  flavors  or  odors. 

That  brings  me  to  the  second  rice  recipe,  which  requires  some  long 
slow  cooking  at  first,  hut  doesn't  take  much  time  in  the  oven.    This  is  the 
recipe  for  "beef  and  ham  gumbo  in  a  rice  ring,    A  handsome  dish,  this  is,  fit 
for  company  any  time  and  very  inexpensive. 

One  of  the  attractive  features  of  boiled  rice  is  that  it  can  he 
molded  and  served  in  a  fancy  shape,  either  hot  or  cold.    I  think  it*s  most 
attractive  in  the  shape  of  a  ring  with  the  center  filled  in  with  some  other 
food.    In  the  recipe  I'm  about  to  give  you,  the  rice  mold  is  served  steaming 
hot  on  a  platter  with  the  brown,  juicy  beef  and  ham  mixture  in  the  center. 
Often  for  dessert,  a  ring  of  rice  is  attractive  served  cold  with  fresh 
berries  and  whipped  cream  piled  in  the  center. 

Well,  shall  we  write  down  the  eleven  ingredients  for  the  gumbo  in 
the  rice  ring?    All  right. 

3/4  pound  of  cured  ham,  diced 

1  pound  of  beef,  diced 

2  tablespoons  of  chopped  parsley 
1  onion  sliced 

1  green  pepper,  chopped  fine 
l/2  cup  of  diced  celery 
1  pint  of  water 

1  quart  of  tomatoes,  fresh  or  canned. 
1  quart  of  okra,  cut  crosswise 
Bay  leaf  or  celery  seed,  if  desired,  and 
Salt  and  pepper  to  taste 

That*s  quite  a  long  list.    I  wonder  if  you  got  everything.    I'll  re- 
peat it  while  you  check,  (Repeat.) 

First,  get  out  your  heavy  sld.Het  and  cook  the  pieces  of  ham  and  "beef 
in  it  until  they  are  browned.    Then  add  the  parsley,  the  onion,  the  green 
pepper  and  the  Celery,    Cook  the  mixture  for  a  few  minutes  and  then  add  the 
water  and  the  tomatoes.    Cover  the  skillet  and  simmer  until  the  meat  is  al- 
most tender.    Then  add  the  okra.    Season  to  taste  and  sinner  uncovered  until 
the  okra  is  tender  and  the  stew  has  thickened.    There1  s  your  gumbo. 

Now  about  making  that  rice  ring.    For  that  you!ll  need  about  five 
ingredients.    *'    *'  .  ;.       'J  •.'  j  •• 
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You1 11  need  1  cup  of  rice 

4  cups  of  water  to  cook  it  in 

1  teaspoon  of  salt 

2  tablespoons  of  "butter,  and 
2  dashes  of  tabasco  sauce 

Once  more.  (Repeat.) 

First  wash  the  rice  well.    Then  sprinkle  it  into  the  rapidly  boiling 
salted  water.    Cook  it  for  twenty  minutes— or  until  the  rice  is  tender  and 
the  water  absorbed.    Add  the  seasonings.    Then  put  the  rice  into  a  well- 
greased  ring  no  Id  and  pat  it  down.    Reheat  it  in  the  oven  and  rum  it  onto 
a  round  platter.    Till  the  center  with  the  hot  gumbo  and  serve  at  once. 

There.  U0w  you  can  give  your  pencils  a  rest  while  I  tell  you  about 
a  letter  fron  a  lady  who  says  she  lives  in  the  hottest  spot  in  town.  But 
she  asked  me  not  to  divulge  her  name  or  address  so  I  can't  tell  you  where 
that  spot  is.  Anyway,  as  you  night  guess,  hor  question  is  about  electric 
fans.  She  has  a  little  fan  which  has  been  running  along  as  quiet  as  a  nouse 
ever  since  she  bought  it.  And  now,  all  of  a  sudden,  it  has  become  noisy. 
It  hums  quite  loudly  as  it  goes.    What  can  she  do  about  it? 

Here's  what  the  experts  at  the  Bureau  of  Agricultural  Engineering 
reply  to  this  question; 

All  motor  driven  devices— and  that  includes  electric  fans— need  good 
co.re.    Keep  then  dry,  free  fron  dust,  in  good  repair  and  properly  lubricated. 
Sometimes  vibration  and  noiee  cones  from  a  bont  blade,  a  worn  bearing,  loose 
plates  or  a  loose  protecting  guard.      Straighten  out  bent  blades  and  tighten 
any  loose  parts.    Good  repair  is  necessary  for  good  service.     So  is  cleaning 
and  lubrication.    Once  or  twice  a  year  wipe  the  gummy  bearings  clean  and  fill 
the  grease  cups  with  vaseline  or  hard  grease. 

And  here's  a  word  of  caution,    Never  lubricate  any  piece  of  machinery 
while  it's  in  motion  or  while  it's  connected  with  the  current. 

Tomorrow,  some  information  from  the  Forest  Service  on  building  your 
camp  fire,  so  as  to  help  prevent  forest  fires. 


